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LA PASTA DI CASAMICCIOLA
"DONKEY HOUSE" PASTA 

(This is from Ischia, the island up the coast from Capri off the Italian mainland.  There are no measurements; you cook to your taste.  Some people prefer more or less lemon juice, etc. This is never served with cheese.) 

Tomatoes, peeled, seeded and chopped                       

olive oil                
fresh basil                       .
lemon juice

salt and pepper to taste
 1 pound pasta cooked al dente
 

In a bowl combine the tomatoes, olive oil, basil, lemon juice, salt, pepper and pasta.  Correct seasoning with basil, lemon juice, salt and pepper. 

NOTE: Think of the tomato mixture as a tomato salad and add an equal weight of pasta.  I like to chill the tomato mixture and pour it over hot pasta so there is a hot cool sensation with the first mouthful.

I also recommend that small pasta such as shells be used rather than spaghetti since it slides off of long pastas. 

Add other ingredients at will, such as red or green peppers, diced mozzarella, diced salami or shreds of prosciutto, hot pepper, if you prefer.
